Minestrone (VE)*GF if ordered without croufons) £705

Homemade mixed vegetable soup served with croutons.

Brie Fritio (V) £895

ried Brie cheese served with cranberry coulis.

" Funghi San Rewo (GF) £805

Baked mushrooms with garlic, bacon and mozzarella cheese.

Funghi al Dolcelatte (VX(GF) £895

Mushrooms in creamy Dolcelatte cheese and mix herbs.

Calamari Fritli £995

Lightly floured and fried calamari served with salad and garlic
mayonnaise dip .

Salsiceia della Casa (*GF ie ordered without bread) £995

ltalian fennel infused spicy sausage, served in cherry tomato,
white wine, onions, garlic, olives, potatoes and fresh rosemary.
With our homemade toasted bread.

Costglive di Maigle £1150

Belly pork spare ribs slowly cooked in a rich tomato, orange,
little chilli and barbecue sauce.

Gamberoni Griglidl (GF) £1495

Shell on Argentinian king prawns grilled in extra virgin olive oil and
lemon. Served with fresh parsley and salad garnish.

(GF) Gluten Free

(V) Ve%e‘rarfaw

(VE) Vegan

Plegse incorwm us of any diefary requiremetts or alleraies




Focaccia e Olive (V)(*GF ie ordered without bread) £705

Selection of focaccia bread and mixed Kalamata olives marinated
with a little chilli.

Bruschetly (VE) £850

Toasted homemade artisan bread topped with Italian plum
tomatoes, garlic, extra virgin olive oil and basil dressing.

rese (VX(GF) £70h
" Seasoned mozzarella and tomato served with a basil dressing.
Prawn Cockiail (GF) £805H

Served with a brandy and orange maryrose sauce and salad leaves.

Rosellive di Salmore (GF) £995

Smoked salmon rose with prawns. Served on a bed of salad leaves
and a mango mayonnaise dip.

Avtiipasio allTaliana (*GF ie ordered without bread)
Medivm £195

Large £295

Selection of cured meats and focaccia bread with cheese, olives and
marinated grilled vegetables

Our own wood fired pizza base garlic, breads

Rosemary (VE) £695
Tomdlo (VE) £750
Towmgto and Chilli (VE) £795
Mozzarell Cheese (V) £850
Towmdlo and Mozzarella (V) £950
Mozzarella Cheese,  Chilli & Tomdfo (V) £9095
Tricolore- Fior di Lafle Cheese, garlic, £1050

cherry Tomalo and basil ol
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Glulen gree pasta available on request

L45a9¢1a £15.95

Egg pasta sheet layered with tomato bolognese sauce, béchamel
sauce and cheese, baked in the oven.

Paccheri al Forno £1595

Giant pasta tubes baked with ham, tomato bolognese sauce,
béchamel sauce, mozzarella, parmesan.

Tagligtelle Vegetariae (V) £1595

Ribbons of egg pasta cooked in tomato with courgettes, aubergines,
peppers, mushrooms, onion, garlic and mix herbs.

Tagligtelle Boscaiolg £1995

Ribbons of egg pasta with cubes of smoked pancetta, garlic, wild
mushrooms, cream, parmesan cheese and mix herbs.

Tagligtelle al Salmone £2095

Ribbons of egg pasta with tomato sauce, smoked salmon, baby
prawns, cherry tomato and a touch of cream.

Ravioloni (*V i¢ ordered without Parmesan) £1795
4 giant pasta parcels filled with ricotta cheese and spinach served in a
delicate sage, cherry tomato, saffron, butter sauce and parmesan.

Linguine allo Scoglio £2095

Linguine pasta with mixed seafood (shellfish), tomato sauce, garlic,
white wine, a touch of chilli, cherry tomatoes and fresh chopped
parsley.

Linguine allAragosia £7995

Linguine pasta with lobster meat in tomato sauce, garlic, touch of
chilli, brandy, fresh chopped parsley and extra virgin olive oil.

Paccheri al Fileto £2095

Giant pasta tubes with strips of prime British fillet of beef in a rich
sauce of tomato, demi-glace, red wine, onions, a little butter, chilli,
bay leaves and mix herbs * #

(Please note this dish i§8erved al dente which is hard to the bite.)
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Riscffo ai Funghi (GF) £1895

Delicious risotto with mix wild mushrooms, white wine, truffle oil,
butter, parmesan and mix herbs.

Risoffo di Mare (GF) £0.95

Seafood (shellfish) risotto with tomato, garlic, white wine,
ch of chilli and mix herbs.

e — ]

Risoffo ai Vegefali (Ve)(GF) £1750

Delicious risotto with carrots, peas, peppers, aubergines,
courgettes, onions, tomato and mix herbs

(Crespetle

Our homewmade stueed and baked pancakes

Ortolana (V) £15.95

Pancake filled with onions, mushrooms, peppers, courgettes, garlic,
oregano, spinach and cheese.
Oven baked in a tomato and béchamel sauce.

Pollo £1505

Pancake filled with sliced chicken breast, spinach, touch of garlic,
oregano and cheese, baked in a tomato and béchamel sauce.



Our WOOD-FIRED signalure pizza dou% i5 (made gresh in
hovse daily from Neapolifan 00 ¢lour.
We Then gire our pizzas in our Traditional oven which is made

erowm The volcanic clay of mount Vesuvivs.
Marghera (V) £1495

San Marzano tomato, Fior di Latte cheese and oregano.

Fungfi e Proscivtio £1650

San Marzano tomato, Fior di Latte cheese, ham, mushrooms and oregano.

rino (V) £1650

San Marzano tomato, Fior di Latte cheese, goats cheese, red onion, olives.

Diccarte £1695

San Marzano tomato, Fior di Latte cheese, onions, spicy ltalian salame,
olives, chillies and oregano.

Vegelariana (V) £1695

San Marzano tomato, Fior di Latte cheese, onions, mushrooms, peppers,
olives, spinach, courgettes, touch of olive oil and oregano.

(arona £1695

San Marzano tomato, fennel sausage, roast potato slices, Fior di Latte,
smoked Provola cheese and oregano.

Rusparte £1695

San Marzano tomato, Fior di Latte cheese, sliced chicken breast,
mushrooms, garlic and oregano.

Gamberetti e Tonno £1795

San Marzano tomato, Fior di Latte cheese, baby prawns, tuna, red onion,
garlic and oregano.

Caprese £1705

White base pizza topped with cherry tomato,
Fior di Latte, Parma ham, rocket and finished with shavings of
Parmesan cheese.

Calzone vegefariano (V) £1895
Folded pizza filled with mixed vegetables, oregano and mozzarella
cheese. Topped with Napoletana sauce.

Calzovie di Carve S | £1995

Folded pizza with a filling of sliced chicken breast, ham, spicy Italian
salami, oregano, mozzarella cheese'and tomato bolognese sauce.




Pollo ai Fung (GF) £9035

Succulent chicken breast with mix wild mushrooms in a white wine,
truffle oil, mix herbs, garlic and cream sauce.
Served With vegetables and roast potatoes.

Dollo Thermidor £2095

Succulent chicken breast in cream, béchamel, english mustard,
baby prawns and brandy. Sprinkled with parmesan cheese.
Served with vegetables and roast potatoes

~ Dollo Digvola (GF) £9005

Strips of chicken breast marinated in garlic, chillies and mixed
spices with peppers and onions. With vegetables and roast
potatoes.

Dollo e Diselli (GF) £2095

Succulent chicken breast in pancetta, peas, leeks, tomato sauce
and mix herbs. Served with vegetables and roast potatoes

gnello £99.05

Rump of lamb in red wine jus and demi-glace. Served on creamy
potatoes with mascarpone cheese and julienne of oven roasted
vegetables in mint, garlic and mix herbs.

Drime Brilish Grilled Steak (GF) Sirloin £3195 Fillet £3495

Simply grilled to your liking. Served with grilled mushrooms, mix
salad, vegetables and roast potatoes.

Al Pepe (GF) Sirloin £%5.95 Fillet £2895

A rich sauce of green peppercorns, brandy, cream, demi-glace,
mustard and mix herbs. Served with vegetables and roast potatoes.

Diane (GF) Sirloin £%595 Fillef £38.05

A rich sauce of mushrooms, onions, brandy, mustard, demi-glace,
cream and mix*herbs. Served with vegetables and roast potatoes

Taleggio (GF) Sirloin £2695 Filler £29.95

A Taleggio cheese in red wine reduction, demi-glace and thyme
topped with Parma Ham . With'vegetables and roast potatoes.

.
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Salmone alla Griglia (GF) £9905

Grilled fresh salmon steak in extra virgin olive oil and fresh parsley.
Served with vegetables and roast potatoes.

Salmone 4i Gamberetli (GF) £405h

Oven baked fresh salmon steak with cream of broccoli, sundried
tomatoes, baby prawns, garlic, spinach, cherry tomato, touch of
cream and mix herbs. Served with vegetables and roast potatoes.

espada alla Griglia (GF) £9%95

——Swordfish steak grilled and served with extra virgin olive oil and

fresh parsley. Served with vegetables and roast potatoes.

Descespada Marinara (GF) £2595

Swordfish steak grilled and served with shellfish in a seafood
sauce, tomato, garlic, fresh parsley, white wine and a touch of
chilli. Served with vegetables and roast potatoes

Gamberoni alla Griglia (GF) £2095

Shell on Argentinian king prawns grilled in extra virgin olive oil and
lemon. Served with fresh parsley and salad garnish.

A selection of delicious sides To accompany your (meal
Mixed Salad (VE)(GF) £4.00

Sautéed Spinach in garlic and butter. (V)(GF) £4.95

Courgette Fritters (V) £5.95 '

Mixed Focaccia Bread Basket (V). £4.50

Tomato & Onions (VE)(GF) £3.95

Roast Potatoes with mix herbs (VE)(GF) £4.50

French Fries (V)(GF) : ';£4.50

Truffle infused Freneh fries (GF)  £8.50
topped with shavings of parmesan and truffle mayonnaise
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Garlic Bread Vegano (VE) £850
Our own wood fired pizza base garlic bread with vegan cheese.
Minestrone (VE)*GF i ordered without bread) £705
Homemade mixed vegetable soup served with croutons.

Crema di Piselli (VE)GF) £750
Fre eamed peas with mint, onion, garlic and fresh basil.

“Focaccia e Olive (VEX(*GF i ordered without bread) — £795

Selection of focaccia bread & mixed olives marinated with little chilli.

Bruschety (VE) £850

Toasted homemade artisan bread topped with Italian plum tomatoes,
garlic, extra virgin olive oil and basil dressing.

Fungfi altAglio (VE)(GF) £735

Pan fried mushrooms in garlic and white wine.
Margherita Vegana (VE) £1495

Wood fired pizza base topped with San Marzano tomatoes, vegan
cheese and oregano.

Pizza Vegana (VE) £1695

Topped with San Marzano tomato, onions, mushrooms, peppers,
olives, spinach and courgettes. Add vegan cheese £1.00

Calzone Vegaro (VE) £1895

Folded pizza filled with mixed vegetables and vegan cheese.
Topped with Napoletana sauce.

Linguivie Arrabbigta (VE) ' £12.95
Linguine pasta in fresh tomato sauce and fresh chopped chillies.
Polpefte Vegane: (VE) £1595

Breaded veg balls made of chick peas, aubergines, carrots and basil.
Served on tomato sauce.
’ Girasoli Rossi (VE) ~ °. @ £19.95

/ ¥ g -~

Red ravioli with a fiIIing?bof chickpeas, onion, celery and a little chilli

E. . pepper. Served in creamed pea sauce.




£950

Govjons

Homemade chicken breast goujons served with fries

Pizza Margheria (V)

San Marzano tomato, mozzarella cheese

Dizz3 Prosciufio

San Marzano tomato, mozzarella cheese, ham

Dizza Salame

San Marzano tomato, mozzarella cheese, spicy salame

Lasagna
Egg pasta sheets layered with tomato bolognese sauce,
béchamel sauce and cheese. Baked in the oven

Linguine Bolognese *

Pasta with tomato bolognese sauce

Linguine Carbonara *

Pasta with carbonara sauce

Linguine al Sugo *(V)

Pasta with tomato sauce

Dennette al Forno *

Pasta tubes baked with ham, tomato bolognese sauce,
bechamel sauce, mozzarella and parmesan

*Gluten Free pasta also available

/ Price includes one scoop of ice cream

i Py Choose from Vanilla, Chocolate, Strawberry or Pistacchio




" Since ?opewmg 5 doors in 2002, Lombardis hias been
[@bour of love grom our family hailing erom Naples.

Wilh @ passion for authertlic cuisine, we blend fresh
ingredients imported slraigit erom Italy wilh The ginest
(ocal produce.

Step iro g warm, griendly dimosphere where ovr
welcoming stage makes every quest eel gt hiome.

This buslling spal is a gavourie for a reason -
our food is cooked greshi o order, so during peak Times,
3 shorT war is worth i
While you relax, sip on 3 handcragled cockiail or Two,
expertly mixed by our skilled bar slage

Lowmbardis is where Tradiion imeefs heart
Every dish 4 Tasle of Naples.



